
If you prefer margarine rather than butter - or white toast - for your table, then please tell us in the morning. 
We use fresh, locally produced food whenever we can, and we don’t fry any of our food.   

St Cuthbert’s House, 192 Main St, North Sunderland, Seahouses Northumberland NE68 7UB 

 St Cuthbert’s House Breakfast Menu 
 

Breakfast is served in the Cuthbert Room 
Monday – Friday from 8am to 9am Saturday – Sunday from 8.30am to 9.30am 

 
Your breakfast is prepared fresh to order, using fresh, locally produced ingredients wherever we can, and we don’t fry 

any of our food.  We invite you to order your breakfast main course in advance, by completing a  
‘Breakfast Order Form’ and placing it in the basket in the downstairs hall by 10pm.  Thank you! 

 
The Buffet table: 
Please help yourself to a selection of Cereals, with cold semi-skimmed Milk; natural Yogurt; a selection of Fresh 
Fruit; Grapefruit segments; dried Apricots; fresh Berries in season; Prunes; chilled Fruit Juices 
 

Then, for the main event, choose from: 

A Northumbrian Breakfast:   
A thick Bamburgh Banger and a hearty slice of Northumbrian Bacon, from our award-winning local butcher; fresh 
free-range local Egg – poached or scrambled;  Jill’s special Potato Brownie made with local potatoes, and pesto; 
grilled baby Tomatoes; fresh grilled Mushrooms.  (Vegetarian sausages are available, to replace sausage & bacon) 

or 

Home-made Seahouses Kipper Pate:  
Served with toast and a poached free-range egg 

or 

Traditional Seahouses Kipper fillets:  
Served with fresh wholemeal bread and a slice of lemon 

or 

Home-made Smoked Haddock Kedgeree:  Basmati rice served with flakes of 
smoked haddock from the Seahouses smokery, and coarsely chopped and boiled local free-range eggs 

or 

A Cuthbert Cob:  A large, fresh wholemeal Breakfast Roll from the Seahouses bakery, lightly 
buttered and filled with local Sausage and a Bacon slice, and topped with a Poached Egg 

or 

Porridge Oats:  Scottish wholegrain rolled oats, served with side-pots of dried fruit and smooth 
brown sugar, and a jug of fresh cream or a dash of Lindisfarne Mead! 

or 

A Mushroom topped Muffin:  Sautéed Mushrooms with a hint of herbs served on a 
fresh Breakfast Muffin.  (Gluten-free muffin also available to order.) 
 
 
The Toast rack: Wholemeal Bread (please ask if you prefer white) made fresh today in the Seahouses 
bakery;  help yourself to home-made and specialist local Jams, Marmalades and Honey 
 

To Drink: We have traditional and herbal Tea as well as Earl Grey and Green tea; or fair-trade Roast and 
Ground Coffee 


